
 

 

Cereals containing gluten 

A Wheat · B Rye · C Barley · D Oats and hybrid strains thereof 

E Spelt · F Khorasan-Wheat 

  Nuts 

I Almond · J Hazelnut · K Walnut · L Cashew kernel · M Pecan 

N Brazil nut · O Pistachio · P Macadamia-/Queensland nut 

 
Peanut 

 

 
Egg 

 

 
Sesame seed  

 
Fish  

 
Crustacean  

 
Mollusc 

 
Mustard  

 
Soya bean 

 

 
Milk (Lactose)  

 
Celery  

 
Lupin  

 
Sulphur dioxide and sulphite 

1 Emulsifier · 2 Acidity regulator · 3 Antioxidant agent · 4 Sweetener(s) · 5 Colorant · 7 Preserving agent · 8 Containing caffeine · 9 Flavour enhancer · 10 Flavouring · 11 Thickening agent · 
13 Contains phosphate · 14 Contains nitrate · 15 Sulphurised · 16 Blackened · 17 Waxed · 18 Contains sulphite · 19 Contains quinine · 20 Contains phenylalanine source · 21 Genetically 
modified · 60 E102 Tartrazine · 61 E104 Quinoline Yellow · 62 E110 Yellow Orange S · 63 E122 Azorubine · 64 E124 Cochineal Red A · 65 E129 Allura Red AC 

Cucina 
Opening Hours: Breakfast Lunch  

Monday – Sunday 

 

07:30 am – 2:30 pm 

          

 

 

07:30 am – 10:30 am 

 

11:30 am– 2:30 pm 

 
 
 

 

     
cucina@accente.com · Tel. +49 69 7 56 02-24 83 

 

Menu for the week 25 (15 June – 21 June 2026)  
Monday 

 Savoury Indian vegetable curry with Thai red curry and basmati rice 
   

15 June 
 Spareribs “Marengo” with BBQ sauce, corn on the cob and potato wedges  , 9 

 
 

Meat? – No! Four side dishes to choose from. Combine your lunch  

  Recommendation of the day  

    

Tuesday 
 

Vegetarian ricotta-filled tortellini in spinach sauce, served with grated  
Parmesan cheese 

    

16 June 
 

Pork escalope “Chasseur” with white mushrooms in cream, vegetables of the 
day and buttered spätzle 

  

 
 

Meat? – No! Four side dishes to choose from. Combine your lunch  

  Recommendation of the day  

    

Wednesday 
 

Vegetable and potato soufflé gratinated with Emmental cheese, served with 
parsley sauce 

  

17 June 
 

Mexico-style chicken roulade on piquant tomato ragout, bean vegetables and 
buttered rice 

  

 
 Meat? – No! Four side dishes to choose from. Combine your lunch  

  
Chakalaka and Pap: Piquant South-African vegetable relish with traditional 
maize porridge 

   
 

    

Thursday 
 

Homemade semolina pudding with morello ragout, served with sugar and 
cinnamon 

 

18 June 
 

Kettle goulash from beef, market vegetables and buttered noodles 
 

 
 Meat? – No! Four side dishes to choose from. Combine your lunch  

    

Friday 
 

Gnocchi filled with cream cheese and herbs on Gorgonzola and rocket salad 
sauce 

  

19 June 
 

Thai fish curry with Jaipur red curry, plenty of vegetables, soy sprouts, served 
with basmati rice 

    

 
 Meat? – No! Four side dishes to choose from. Combine your lunch  

  Recommendation of the day  

    

Saturday  Open  

20 June    

    

Sunday  Open  

21 June    

 

      

      

      

      

      

      

     

      

      

      

      


